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3 Table 1A. Lectin specificities and buffer requirements.

4

Lectin Preferred sugar 
specificity 

Supplier Binding buffer 

Concanavalin A (Con A) αMan, αGlc Vector Laboratories, 
Inc., Newark, CA, USA 

TBS/0.05% Tween 20, 
pH 6.3, 1 mM CaCl2, 
1 mM MnCl2 

Sambucus nigra lectin 
(SNA) 

Neu5Ac Vector Laboratories, 
Inc., Newark, CA, USA 

TBS/0.05% Tween 20, 
pH 5.5 

Ricinus communis lectin 
I (RCA I) 

Gal Vector Laboratories, 
Inc., Newark, CA, USA 

TBS/0.05% Tween 20, 
pH 7.4 

Aleuria aurantia lectin 
(AAL) 

Fuc Vector Laboratories, 
Inc., Newark, CA, USA 

TBS/0.05% Tween 20, 
pH 9.0 
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18 Table 2A. Peptides matching the vitellogenin II sequence identified after in-gel tryptic digestion 

19 of yolkin 3 via LC-MS.

20

21

22

23

24

25



3

26 Table 3A. Peptides matching the vitellogenin I sequence identified after in-gel tryptic digestion of 

27 yolkin 3 via LC‒MS.
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40 Table 4A. Summary table with parameters characterizing yolkin thermal stability.

41 The 330/350 nm ratio is represented as IPs corresponding to the Tm values and an onset of unfolding as 

42 ON. Aggregation is shown as the IP corresponding to the inflection point of the scattering. In addition, 

43 the slope of aggregation, temperature onset of aggregation, and average aggregation values are recorded 

44 and presented in the table.
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